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Sir: 

PRELIMINARY AMENDMENT 

Prior to the examination of the above application, please amend this 
application as follows: 

IN THE CLAIMS: 



Please cancel claims 1-23 without prejudice or disclaimer, and substitute the 
following new claims 24-45 for the claims previously submitted with this application: 

24. (New) A thermal processing chamber for processing individual product 
items, said processing chamber comprising: 
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- a conveyor for conveying the product items in the chamber, said conveyer 
comprising: 

- a conveyor belt forming an endless loop with a processing part and an idling 
part, the conveyor belt comprising a plurality of thermal conductive elements, each of 
the elements being adapted to obtain a first orientation in the processing part of the 
loop and adapted to obtain a second orientation in the idling part of the loop, the first 
orientation providing a substantially plan and continuous surface for supporting the 
product items across at least a number of the elements and wherein the second 
orientation of the elements provides a passage between the elements so as to allow 
the gas to flow between the elements; 

- means for providing a thermal media to the chamber; and 

- power driven means for advancing the conveyor belt, 

wherein thermal processing of the product items is performed by a thermal 
convection from the elements to the product items. 

25. (New) A thermal processing chamber according to claim 24, wherein 
the thermal media is a gas. 

26. (New) A thermal processing chamber according to claim 24, wherein 
the second orientation is adjustable so that the size of the passage is adjustable 
whereby the amount of gas flowing between the elements can be controlled. 

27. (New) A thermal processing chamber according to claim 24, wherein 
the thermal conductive elements are parallel arranged elongated beams having a 
wing formed cross sectional shape. 
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28. (New) A thermal processing chamber according to claim 24, wherein 
the thermal processing of the product items is performed by a combination of a first 
thermal convection from the elements to the product items and a second thermal 
convection from the thermal media to the product items. 

29. (New) A thermal processing chamber according to claim 24, wherein 
the elements are thermally influenced by a third thermal convection from the thermal 
media to the elements. 

30. (New) A thermal processing chamber according to claim 29, wherein 
the thermal media is thermally influenced by a fourth thermal convection from the 
elements to the thermal media. 

31 . (New) A thermal processing chamber according to claim 24, wherein 
the thermal processing is freezing of the product items and wherein the thermal 
media is a cooling media. 

32. (New) A thermal processing chamber according to claim 31 , wherein 
the cooling media is selected from a group comprising: 

- plain air, 

- C0 2 , and 

- nitrogen. 

33. (New) A thermal processing chamber according to claim 31 , wherein 
the elements are cooled electrically. 

34. (New) A thermal processing chamber according to claim 24, wherein 
the thermal processing is heating and wherein the thermal media is heated gas. 
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35. (New) A thermal processing chamber according to claim 34, wherein 
the elements are heated by electricity. 

36. (New) A thermal processing chamber according to claim 24, wherein 
the elements are made from a thermal conductive material. 

37. (New) A thermal processing chamber according to claim 36, wherein 
the thermal conductivity of the material is between 30 and 230 W/(K*m) such as 
between 209 W/(K*m) and 229 W/(K*m). 

38. (New) A thermal processing chamber according to claim 24, wherein 
the elements are made from aluminum. 

39. (New) A thermal processing chamber according to claim 24, wherein 
the elements are coated with a material with a low surface friction. 

40. (New) A thermal processing chamber according to claim 24, wherein 
the elements are adapted to rotate from the first orientation to the second orientation 
upon movement of the elements in the endless loop from the processing part to the 
idling part of the loop and wherein the elements are adapted to rotate back from the 
second orientation to the first orientation upon movement of the element in the 
endless loop from the idling part to the processing part of the loop. 

41 . (New) A thermal processing chamber according to claim 40, wherein 
the rotation is driven by gravity. 

42. (New) A thermal processing chamber according to claim 24, further 
comprising an additional conveyor with a conveyor belt forming an endless loop, the 
conveyor belt having a partly open surface towards the thermal media. 
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43. (New) A thermal processing chamber according to claim 24, wherein 






the product items are food items. 






44. (New) A method of thermally processing product items in a thermal 






processing chamber provided with a thermal media, said method comprising the 






steps of: 






- conveying the product items through the chamber on a plurality of thermally 






conductive elements; 






- thermally processing the product by providing a thermal convection from the 






elements to the product items; and 






- simultaneously providing a thermal convection from the thermal media to the 






product items. 






45. (New) A method of processing product items in a thermal processing 






chamber according to any one of claims 24-43, said method comprising the steps of: 






- conveying the product items through the chamber on a plurality of thermally 






conductive elements, 






- thermally processing the product by providing a thermal convection from the 






elements to the product items, and 






simultaneously providing a thermal convection from thermal media to the product 






items. 
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the originally-filed pages. Submitted herewith are now pending claims 24-45 which 
incorporate the amendments to the claims in the Annexes and eliminate improper 
multiple claim dependency. 

It is respectfully requested that the new claims be entered and considered by 
the Examiner. 

If there is any fee due in connection with the filing of this Preliminary 
Amendment, please charge the fee to our Deposit Account No. 06-0916. 
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AfT HERMAL PROCESSING CHAMBER AND A METHO D OF THERMALLY 
PROCESSING PRODUCTS 



Field of the Invention 

5 The present invention relates to thermal processing of items in a continuous process, 
especially food products. The invention relates to a chamber and a method for heating or 
freezing food products by a combination between thermal convection between a conveyor 
belt and the product and thermal convection between a cooling or heating medium and 
the product. The combination provides a better product quality and a higher capacity of 
10 the chamber. 



Description of the Prior Art 

Devices and methods for continuosly freezing or heating food products e.g. for form 
freezing the food products exist. Known devices typically have conveying means for 

15 conveying the food products through either a heating or a freezing process. The 

conveying means are typically provided as conveyor belts with an open structure allowing 
either a cooling or a heating medium such as air to pass through the belt. The belts 
therefore have conveying surfaces which are non-uniform or rough and which typically 
causes unwanted structures in the food products as they are either heated or frozen while 

20 being supported on the surface. Furthermore the non-uniformity gives a poor thermal 
convection from the surface of the conveyor belt to the food products and therefore the 
thermal efficiency of the devices is- relatively low. 

When sensitive or delicate food products, such as fish fillets are individually frozen, it is 
25 neccesary that the products obtain a stiff outer shape before the product is being handled 
further, otherwise the value of the product may be lowered. It is therefore essential that 
the form freezing of the products is completed in one process. In order to ensure the form 
stability the known tunnel freezers or IQF (Individual quick freezer) installations have 
relatively long form freezing conveyor belts and therefore the known freezers take up 
30 relatively much space. The same problem applies for devices for continous heating such 
as for conveyor ovens. 
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The known devices typically use conveyer belts wherein a cooling or a heating medium is 
blown onto the food items either from the side of the belt or from above the belt. Sufficient 
cooling or heating is achieved by extending the length of the conveyer belts and thereby 
the size of the chamber. This can be a problem e.g. when the chamber is installed in 
5 ships or in other places with limited space. 

Description of the Invention 

It is an object of the present invention to provide a method and a device for continuously 
processing sensitive food products wherein the efficiency of the processing is improved so 
1 0 that the quality of the product can be improved with the use of less space for the device. 

According to the object the present invention relates to a thermal processing chamber for 
processing individual product items, said processing chamber comprising: 

15 - a conveyor for conveying the product items in the chamber, said conveyer comprising: 

- a conveyor belt forming an endless loop with a processing part and an idling part, the 
conveyor belt comprising a plurality of thermal conductive elements, each of the 
elements being adapted to obtain a first orientation in the processing part of the loop 

20 and adapted to obtain a second orientation in the idling part of the loop, the first 

orientation providing a substantially plan and continuous surface for supporting the 
product items across at least a number of the elements, and 

- power driven means for advancing the conveyor belt, 

25 wherein the thermal processing of the product items is performed by a thermal 
convection from the elements to the product items. 

The power driven means could be regular AC/DC motors with a control system adapted 
for controlling the position and speed of the conveyor belt. The control system could be 
30 integrated in an industrial PC, which could also be used for the control of the chamber in 
general, e.g. for the control of the temperature of the chamber or for the control of the 
processing of the product items. 

The chamber may further have means for providing a thermal media to the chamber. The 
35 thermal media could be a gas such as plain air, which is either relatively hot or cold. 
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The second orientation of the elements could preferably be adapted so that a passage is 
provided between the elements. This will allow the cold or hot air to flow between the 
elements and thereby ensure a good distribution of the cold or hot medium in the 
5 chamber. At the same time it will allow the medium to cool the elements down or heat 
them up before they re-enter the processing part of the loop. Preferably the second 
orientation is adjustable so .that the size of the passage can be adjusted, e.g. so that the 
amount of gas flowing between the elements can be controlled. 

1 0 The thermal conductive elements could be parallel arranged elongated beams having a 
wing formed cross sectional shape. By arranging each of the beams pivotally around a 
longitudinal centre axis of the beams, the first orientation of the beams may provide a flat 
and continued surface across a number of the beams. The second orientation of the 
beams may provide an open structure with good conditions for the flow of the medium 

1 5 between the beams. 

The thermal processing of the product items is preferably performed as a combination of a 
first thermal convection from the elements to the product items and a second thermal 
convection from the thermal media to the product items. 

20 

The elements could be thermally influenced by a thermal convection from the thermal 
media to the elements or the thermal media could be influenced by a thermal convection 
from the element. As an example the elements could be either cooled down or heated up 
with cold or hot air flowing in between the elements or the air flowing in between the 

25 elements could be either heated or cooled down by the elements. The one or the other 
situation could be selected based upon which heating or cooling procedure that would be 
beneficial for a specific case. In a regular cooling process it would make most sense to let 
the elements be cooled down with cold air produced in a regular cooling element, e.g. 
comprising a compressor and an evaporator. In a regular heating process on the other 

30 hand, it may make more sense to let the air be heated as it passes the elements, which 
are heated, from internal electric heating elements. 
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According to one embodiment of the invention the thermal processing is freezing of the 
product items and accordingly the thermal media is a cooling media, which could be 
selected from a group comprising: 

5 - plain air, 

- C0 2l and 

- nitrogen. 

The elements could also cooled electrically, e.g. by interna! thermoelectric elements. 

10 

According to another embodiment of the invention the thermal processing is heating and 
accordingly the thermal media is heated gas such as heated air. The air could be heated 
in a heat exchanger or the air could be heated by the elements, which again could be 
heated by internal electric heating elements. 

15 

Preferably the elements are made from a material with a good thermal conductivity such 
as aluminium. It has been found that a conductivity between 30 W/(K*m) and 230 
W/(K*m), such as between 209 W/(K*m) and 229 W/(K*m) is preferred in order to obtain 
an efficient cooling or heating of the product items positioned on the elements. W is the 
20 conducted energy, K is degrees Kelvin and m is the length of the material. 

The elements could be coated with a material with a low surface friction for the working 
temperature. As an example the elements could be coated with PTFE (Teflon™) or a 
similar plastic material. The coating enables the products to fall off the conveyor at the 
25 end of the processing part of the loop, and not stick to the surface of the elements after 
either a freezing of the products or after a heating of the products. The coating could 
further protect the elements from corroding. Preferably the elements or the beams are 
made from deep drawn aluminium profiles which after a chemical sintering is coated with 
Teflon™. 

30 

The elements could be adapted to rotate from the first orientation to the second 
orientation upon movement of the elements in the endless loop from the processing part 
to the idling part of the loop. The rotation could be caused by gravity in that the elements 
or beams simply falls from the first orientation around a pivotal hinge into the second 
35 orientation. The elements could then be adapted to rotate back from the second 
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orientation to the first orientation upon movement of the element in the endless loop from 
the idling part to the processing part of the loop. The rotation could again be caused by 
gravity in that the elements and the beams are rotating as they are raised vertically in a 
circular movement, e.g. around a support or driving wheel of the conveyor. The rotation of 
5 the elements or beams could be stopped in the second orientation wherein the elements 
or beams are supported, e.g. by the succeeding element or beam in the loop. 

The thermal chamber may be provided with a number of additional conveyors. The 
additional conveyors could be provided with belts having a partly open surface towards 

10 the thermal media. As an example the belts can be regular plastic belts with a 20, 30 or 
even 40 percent open structure allowing the thermal media to path through the belts. 
Such belts would not support thermal convection directly from the belt to the product items 
but would support the thermal media to flow through the belt and therefore support the 
convection from the thermal media to the product. The convection e.g. from air to the 

15 product would not be as effective as convection directly from a belt to a product fully 

supported on the surface of the belt. Still the convection is relatively effective in the case 
the products are not lying firmly against the surface of the belt anyway and that would 
typically be the case after the products have been thrown from one belt to another. The 
plastic belts or similar regular belts can be used e.g. to full freeze the products by 

20 convection between the air and the products. 

According to a preferred embodiment of the invention the product items are food items 
such as fish, meat, cake, bread etc. Accordingly the materials selected for the chamber 
should be adapted for the purpose of hygienic treatment. Typically the extensive use of 
25 non-corrosive materials such as stainless steel and plastic would be preferred. 

According to another aspect the invention relates to a method of thermally processing 
product items in a thermal processing chamber provided with a thermal media, said 
method comprising the steps of: 

30 

- conveying the product items through the chamber on a plurality of thermally 
conductive elements, 

- thermally processing the product by providing a thermal convection from the elements 
to the product items, and 
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~ simultaneously providing a thermal convection from the thermal media to the product 
items. 



5 Detailed description of the invention 

A preferred embodiment of the invention adapted for continuously freezing food products, 

* \ 

will now be described in details with reference to the drawing in which: 

10 Fig. 1 shows a processing chamber according to the present invention, 

Fig. 2 shows a processing chamber with an in-feed area and a discharge area, seen from 
the side, 

15 Fig. 3 shows a detailed view of a conveyor belt for a form freezing conveyor, 

Fig. 4 shows the view of Fig. 3 including indication of a stream of air flowing through the 
conveyor belt, and 

20 Fig. 5 shows a view of the conveyor belt of Figs. 3 and 4 with an in-feed unit. 

The processing chamber is used for freezing the food products individually. The products 
may be fish fillets or similar pieces of meat and they are frozen individually so that they 
keep their shape and don't stick together. By individully freezing the items it is possible to 
25 increase the value of the products and to maximise the values added in the production 
process. 

The food products are cooled partially by means of convection between a form freezing 
conveyor belt and the food and partly by means of convection between cold air in the 
30 cooling chamber and the food. The temperature in the cooling chamber is approximately 
minus 38 degrees Celsius, which gives a fast and efficient cooling. 

By means of a faster cooling of the products, the time period in which the products are 
exposed to a strong stream of cooling air is shortened. Therefore the frozen products 
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losses less amount of water and therefore the yield and quality of the final products is 
higher. 

Referring to Fig. 1 the processing chamber comprises an in-feed unit 1, an upper form 
freezing conveyor belt 2, a lower form freezing conveyor belt 3, an upper full freezing 
conveyor belt 4, a lower full freezing conveyor belt 5, a chute 7 for conveying products out 
of the chamber, a chute 8 for the transfer of products between the full freezing conveyor 
belts 4 and 5, a cabinet 14 and a door 17 adapted for the purpose of cleaning and 
maintenance. 



10 



As best seen in Fig. 2 the in-feed unit 1 divides the products into a number of form 
freezing conveyor belts - Fig. 2 shows two form freezing belts 2,3. The in-feed unit is 
positioned so that the food items are being moved to the conveyor belt 2 where they are 
positioned flat against the upper surface of the conveyor belt 2. When the conveyor belt 2 

15 is full, the conveyor belt is stopped and the in-feed unit 1 is moved down so that the food 
items are not moved to the conveyor belt 3 and the procedure is repeated. While the 
conveyor belt 3 is being filled, the food on conveyor belt 2 is given time to reach a form 
stable frozen shell. When conveyor belt 3 is full, the in-feed unit 1 is again moved to the 
conveyor belt 2, which again starts to convey new food item from the in-feed unit and into 

20 the chamber, while the now form stable, partly frozen items are thrown into a chute 6 and 
collected by the full freezing conveyor belt 4. 

The chute 8 is adapted to receive or food products from the conveyor belt 4 and for 
intermediately storing the products before they are moved to the conveyor belt 5. The 
25 chute 8 could also be adapted for moving food products to a glazing unit before they re- 
enter the chamber onto conveyor belt 5. 

The full frozen food products leave the chamber through the chute 7 for further processing 
or packing. 



30 



The evaporator is divided into a lower and an upper part 9, 10. The evaporator cools the 
chamber, e.g. by evaporation of CFC gases or by ammonia compressed by a 
compressor. 
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The ventilator 1 1 with the electric motor 12 is adapted for bringing cold air from the 
evaporator to the conveyor belts. The isolator 13 isolates the chamber from the ambience 
by counteracting airflow in and out of the chamber. The inlet to the chamber is also 
provided with an isolator 1 5. 

5 

The doors 16 and 17 are as mentioned before provided for inspection and maintenance of 
the chamber. 

Referring to Fig. 3 the form freezing conveyor belts are made from a plurality of elongated 
10 beams 18 connected in an endless belt by means of stainless steel chains 19. The steel 
chains may be of a regular type but according to a preferred embodiment, bolts 24 are 
inserted into holes in the end of each of the chain links and thus connect the links of the 
chain. The bolts are screwed into the elongated beams and thus simultaneously connect 
the individual links of the chain and connect the chain with the beams. Since the bolts are 
15 allowed to rotate in the holes the beams are allowed to rotate as well. 

The beams 18 are made from aluminium, but it could be made from any material having a 
good thermal conductivity. The aluminium profiles may preferably be coated with a plastic 
coating such as a PTFE or Teflon™ coating. The coating enables the form frozen food 
20 items easily to drop of the belt instead of sticking to the belt and further protects the 
aluminium from corroding. The beams are provided with a wing shaped cross sectional 
shape enabling a turbulence free stream of air to pass through the passage 30 between 
the downward oriented beams. In addition the smooth shape of the surface increases the 
quality and thus the value of the form frozen product further. 

25 

The wing formed cross sectional shape of the beams provides a top part of the beams, 
when raised to a horisontal position, which top part forms a platform for form freezing of 
the products. The products lying on the platform quikly form freezes with a plan surface 
towards the plan platform, both due to the cooling inducted from the beams below the 

30 products and due to the cooling from the cold air from above the products. After the from 
freezing the stiffness of the products hinders that the shape changes in the rest of the 
process when moving between the conveyors of the chamber. The very high heat 
convection capabilities of the aluminium beams ensures that the cooling of the products is 
extremely fast compared with the cooling of traditional conveyors made of plastic or made 

35 of a steel grid where consequently only the thermal convection from cold air contributes to 
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the cooling. In the conveyor according to the present invention, both the surface freezing 
due to the thermal conductance of the cold aluminium and the cooling from the cold air is 
used. 

5 The shape of the beams not only increases the air flow around the product but also 
ensures a homogen air flow, and controlls the airflow in such a way that it hinders hot 
spots around the product. At the same time the beams are moving and therefore the air 
flow gets more homogen. 

10 The frame 20 supports the chain wheel 32. The chain wheel is preferably made from PE 
plastic and attached between the two chain elements 25, so as to support the chain and 
thus the beams. 



The arrow 22 indicates the direction of the conveyor belt. 



15 



The distance between each of the beams or the size of the beams is selected so that the 
end portion 26 of each of the beams is being supported by the top portion 27 of the 
succeeding beam when the beams are being lifted around the driving or supporting wheel 
28. At the other end of the endless loop at the support or driving wheel 29, the beams fall 
20 down into an orientation wherein they are freely hanging vertically downwards. 

As seen in Fig. 3 the food products, such as a fish fillet 21 is supported on a plan, 
continuous upper surface across at least a number of the beams 18„ 

25 Now referring to Fig. 4 a stream of air 23 can flow from the side of the conveyor belt, 
partly over the belt and partly below the belt. As indicated, the part of the stream of air 
flowing below the belt can pass through the passage between the vertically hanging 
beams and onto the succeeding conveyor belt positioned below 

30 It is essential for the freezing capacity as well as for the product quality that the food 
products are positioned precisely and flat against the surface of the form freezing 
conveyor belt. Referring to Fig. 5 the in-feed conveyor belt in the in-feed unit 1 should 
therefore preferably be provided with an end 31 , which is adapted to convey the food to a 
point near the surface of the form freezing conveyor belt. The conveying speed of the 

35 form freezing conveyor belt should be at least as fast or even faster than the conveying 
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speed of the in-feed conveyor belt. In that way the food products are pulled off the in-feed 
conveyor belt and that minimises the risk of the food products being twisted at the transfer 
between the two conveyors belts. 

5 The full freezing conveyors 3 and 4 are made of PE-plastic with half open coveyor belts 
and with steel side-chains made of stainless steel on each side. By using steel side- 
chains and conveyor belts made of plastic, a heating expansion on the plastic conveyor 
can be reduced. The steel side-chain hinders the expansion of the plastic conveyor and 
has the same heat expansion coeffecient as the frame, at a position where the conveyors 

1 0 are. There it is not a to heat up the chamber e.g. for the defrosting of the evaporators. By 
defrosting the evaporator the temperature goes from appr. -38°C up to appr. 30°C and so 
there will be significant expansion of the regular plastic conveyors. This construction of 
the full freezing conveyors enables better glazing abilities than with the known 
constructions for full freezing, where glazing is performed after the product leaves the 

15 freezer. During that procedure it may happen that the temperature of the products is 

lowered by the glazing so that the product looses it quality. Furthermore the products can 
freeze together which again lowers the price of the product. 

The conveyors are driven by frequency controlled electrical gear motors which work 
20 independently. On the end of these gear motors, impuls indicators are connected to 
sensors so that a control computer can count the pulses and therefrom calculate the 
location of each beam in the belt conveyor. A connected control computer, e.g in the form 
of an industrial PC - not shown in the Figs, can therefore at all time track^the exact loop 
position of the conveyors independently and therefrom regulate the system. The control of 
25 the chamber may preferably be performed with a software code stored in the memory of 
the industrial computer. 
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Claims 

1 . A thermal processing chamber for processing individual product items, said processing 
chamber comprising: 

5 

- a conveyor for conveying the product items in the chamber, said conveyer comprising: 

- a conveyor belt forming an endless loop with a processing part and an idling part, the 
conveyor belt comprising a plurality of thermal conductive elements, each of the 

10 elements being adapted to obtain a first orientation in the processing part of the loop 
and adapted to obtain a second orientation in the idling part of the loop, the first 
orientation providing a substantially plan and continuous surface for supporting the 
product items across at least a number of the elements, and 

- power driven means for advancing the conveyor belt, 

15 

wherein the thermal processing of the product items is performed by a thermal 
convection from the elements to the product items. 

2. A thermal processing chamber according to claim 1, further comprising means for 
20 providing a thermal media to the chamber. 

3. A thermal processing chamber according to claim 2, wherein the thermal media is a 
gas. 

25 4. A thermal processing chamber according to claim 3, wherein the second orientation of 
the elements provides a passage between the elements so as to allow the gas to flow 
between the elements. 

5. A thermal processing chamber according to claim 4, wherein the second orientation is 
30 adjustable so that the size of the passage is adjustable whereby the amount of gas 

flowing between the elements can be controlled. 

6. A thermal processing chamber according to any of the preceding claims, wherein the 
thermal conductive elements are parallel arranged elongated beams having a wing 

35 formed cross sectional shape. 
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7. A thermal processing chamber according to any of claims 2-6, wherein the thermal 
processing of the product items is performed by a combination of a first thermal 

5 convection from the elements to the product items and a second thermal convection from 
the thermal media to the product items. 

8. A thermal processing chamber according to any of claims 2-7, wherein the elements 
are being thermally influenced by a third thermal convection from the thermal media to the 

10 elements. 

9. A thermal processing chamber according to any of claims 2-7, wherein the thermal 
media is being thermally influenced by a fourth thermal convection from the elements to 
the thermal media. 

15 

10. A thermal processing chamber according to any of the preceding claims, wherein the 
thermal processing is freezing of the product items and wherein the thermal media is a 
cooling media. 

20 1 1 . A thermal processing chamber according to claim 1 0, wherein the cooling media is 
selected from a group comprising: 

- plain air, 

- C0 2l and 
25 - nitrogen. 

12. A thermal processing chamber according to claim 10 or 11, wherein the elements are 
cooled electrically. 

30 13. A thermal processing chamber according to any of claims 1-9, wherein the thermal 
processing is heating and wherein the thermal media is heated gas. 

14. A thermal processing chamber according to claim 12 or 13, wherein the elements are 
heated by electricity. 

35 



WO 01/16537 



13 



PCT/IS00/00007 



15. A thermal processing chamber according to any of the preceding claims, wherein the 
elements are made from a thermal conductive material. 

5 16. A thermal processing chamber according to claim 15, wherein the thermal conductivity 
of the material is between 30 and 230 W/(K*m), such as between 209 W/(K*rn) and 229 
W/(K*m). 

17. A thermal processing chamber according to any of the preceding claims wherein the 
10 elements are made from aluminium. 

18. A thermal processing chamber according to any of the preceding claims, wherein the 
elements are coated with a material with a low surface friction. 

15 19. A thermal processing chamber according to any of the preceding claims, wherein the 
elements are adapted to rotate from the first orientation to the second orientation upon 
movement of the elements in the endless loop from the processing part to the idling part 
of the loop and wherein the elements are adapted to rotate back from the second position 
to the first position upon movement of the element in the endless loop from the idling part 

20 to the processing part of the loop. 

20. A thermal processing chamber according to claim 19, wherein the rotation is driven by 
gravity. 

25 21. A thermal processing chamber according to any of the preceding claims, further 
comprising an additional conveyor with a conveyor belt forming an endless loop, the 
conveyor belt having a partly open surface towards the thermal media. 

22. A thermal processing chamber according to any of the preceding claims, wherein the 
30 product items are food items. 

23. A method of thermally processing product items in a thermal processing chamber 
provided with a thermal media, said method comprising the steps of: 
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~ conveying the product items through the chamber on a plurality of thermally 
conductive elements, 

- thermally processing the product by providing a thermal convection from the elements 
to the product items, and 
5 - simultaneously providing a thermal convection from the thermal media to the product 
items. 



31 .71 JJ Jl 1 



(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT) 



(19) World Intellectual Property Organization 

International Bureau 

(43) International Publication Date 
8 March 2001 (08.03.2001) 




PCT 



(10) Internationa) Publication Number 

WO 01/16537 A2 



(51) International Patent Classification 7 : F25D 3/00 

(21) International Application Number: PCT/IS00/00007 

(22) International Filing Date: 29 August 2000 (29.08.2000) 

(25) Filing Language: English 

(26) Publication Language: English 



(30) Priority Data: 
5170 



31 August 1999 (31.08.1999) IS 



(71) Applicant (for all designated States except US): SK- 
AGINN HE [IS/IS]; Bakkatuni 26, IS-300 Akranes (IS). 

(72) Inventors; and 

(75) Inventors/Applicants (for US only): ARNASON, Ingol- 
fur [ISAS]; Soleyjargotu 14, IS-300 Akranes (IS). NORD- 
DAHL, Gardar [IS/IS]; Sunnubraut 30, IS-300 Akranes 
(IS). 

(74) Agent: A & P ARNASON; Borgartun 24, IS-105 Reyk- 
javik (IS). 



(81) Designated States (national): AE, AG, AL, AM, AT, AT 
(utility model), AU, AZ, BA, BB, BG, BR, BY, CA, CH, 
CN, CR, CU, CZ, CZ (utility model), DE, DE (utility 
model), DK, DK (utility model), DM, DZ, EE, EE (utility 
model), ES, FT, FI (utility model), GB, GD, GE, GH, GM, 
HR, HU, ID, IL, IN, IS, JP, KE, £G, KP, KR, KR (utility 
model), KZ, LC, LK, LR, LS, LT, LU, LV, MA, MD, MG, 
MK, MN, MW, MX, NO, NZ, PL, PT, RO, RU, SD, SE, 
SG, SI, SK, SK (utility model), SL, TJ, TM, TR, TT, TZ, 
UA, UG, US, UZ, VN, YU, ZA, ZW. 

(84) Designated States (regional): ARIPO patent (GH, GM, 
KE, LS, MW, MZ, SD, SL, SZ, TZ, UG, ZW), Eurasian 
patent (AM, AZ, BY, KG, KZ, MD, RU, TJ, TM), European 
patent (AT, BE, CH, CY, DE, DK, ES, FI, FR, GB, GR, IE, 
IT, LU, MC, NL, PT, SE), OAPI patent (BF, BJ, CF, CG, 
CI, CM, GA, GN, GW, ML, MR, NE, SN, TD, TG). 

Published: 

— Without international search report and to be republished 
upon receipt of that report. 



For two-letter codes and other abbreviations, refer to the "Guid- 
ance Notes on Codes and Abbreviations " appearing at the begin- 
ning of each regular issue of the PCT Gazette. 



(54) Title: A THERMAL PROCESSING CHAMBER AND A METHOD OF THERMALLY PROCESSING PRODUCTS 




< 

( 57 ) Abstract: The present invention relates to a chamber and a method for continuous thermal processing of products being con- 
^ veyed through the chamber The thermal processing could be quick-freezing of fish or similar food items. The invention relates 

more specifically to a device and a method for processing the food items by means of thermal convection directly from a conveyor 
Q belt combined with thermal convection from an additional thermal source such as from the surrounding air. The combination of 
^ thermal induction provides a good performance e.g. for freezing products fast. The invention further relates to a conveyer belt for 
^ form stabilising the food items during the thermal process. 




«c 1 



WO 01/16537 



4/5 



PCT/ISO0/00007 




DECLARATION AND POWER OF ATTORNEY 
As a below named Inventor, I hereby declare that: my residence, post office address and citizenship are as stated below next to my name; I believe I am the 

whic h - claimed and for ^ ^^^^^S ^ ^ ^Son of which o U attached 
, nH / nr n ™ fil P d on as United States Application Serial No. or PCT International Application 



No 



n and was amended on , . "*'*' #> . , t , 

t hereby state that I have reviewed and understand the contents of the above-Identified specification, hiding ; *e cblms as amended by any amendment 
referred to above. I acknowledge the duty to disclose Information which Is material to patentability as denned In 37 CFR § 1 .56. , 

"X c7^ or gn priori* benefits under 35 U.S.C. § 1 19(a M d) or § 365(b) of any foreign application s or patent or certificate or § 

iwlZL PCT international applications) designating at least one country other than the United States, listed below and have also Identified below, any 
S apples] Z^X^L^ or any PCT International appllcation(s) having a filing date before mat of the application(s) of which 

priority is claimed: === _ == _____^^^_ 



_ (if applicable). 



Country 



Iceland 



Application Number 



5170 



Date of Filing 



31.8.1999 



Priority Claimed Under 35 U.S.C. 



YES 



□ NO 



□ YES 



□ NO 



1 hereby claim 



the benefit under 35 U.S.C § 1 1 9(e) of any United States provisional appllcation(s) listed below: 



Application Number 



Date of Filing 



~ TT c . A 7c 1 1 c r c i on ftf any United States application(s) or § 365(c) of any PCT International application (s) designating the 

application: 



Application Number 



PCT/ISOO/UUUUV 



Date of Filing 



29.8.2000 



Status (Patented, Pending, Abandoned) 



Abandoned 



~~~ , tn nmcpfute this aDDlication and transact all business In the Patent and Trademark Office connected 

[ hereby appoint the ™°"tog ^ Douglas B. Henderson, Reg. No. 20,291; Ford F. Farabow, Jr., Reg. 

therewith. F1NNEGAN, HENDERSON, FA^OW'^^ * J U ™^ , 9 0 73 °Brian G. Brunsvold, Reg. No. 22,593; Tipton D. Jennings, IV, Reg. 
No. 20,630; Arthur S. Garrett, Reg. No . 20 33 \8; Donald R. Dunner Reg- No. l y - u/ ^ ™ 1 £ p ' R No 23 098 Herbert H . Mintz, Reg. No. 
No. 20,645; Jeny D. Voight, Reg. No. 23,020; Laurence R. Hefter Reg. No No . 25 ,857 Richard H. Smith, Reg. No. 
26,691; C. Larry O'Rourke, Reg. No. 26 014; Albert J. i^'^^u'^ce C^ttW^U^No. 27,680; Dennis P. O'Reilley, Reg. No. 

20,609; Stephen L. Peterson, Reg. No 26,325; John M. Romary Reg. J 0 /^^ Stroup , R eg . No. 28,478; David W. Hill, Reg. No. 28,220; 
27,932; Allen M. Sokal, Reg. No 2^695; Robert D. Baiefsky, Reg. No. 2^387, J*}^ iSftto. 27,605; Basil j! Lewrls, Reg. No. 28,818; Martin 
Thomas L. Irving, Reg. No. 28,619; Charles E Lipsey, Reg. No. 28,165^ ™omasW e mm « . H aberman Griffen, Reg. No. 30,907; Richard 

1. Fuchs, Reg. No. 28,508; E. Robert Yoches, Reg. No. 30,120; Barry W. ^^^^/^^o. 27 ,432; Clair X. Mullen, Jr., Reg. No. 20,348; 
B. Racine, Reg. No. 30,41 5; Thomas H Jenkins Reg No 30 ,857; Ro ^ «™JJ-,gf 2B,992 David M. Kelly, Reg. No. 30,953; Kenneth J. 
Christopher P. Foley, Reg No. 3 1 354; John C. Paul, Reg- No. 30 4 1, J; Rog er D. s ^ en ' M . Reg . No . 32 ,095; Jean B. Fordis, 

Meyers, Reg. No. 25,146; Carol P. Elnaudl, Reg. No W 2 £^£Z™ J Keg , ^ y ^ ^ ^ ^ Michae| ^ 

Reg. No. 32,984; Barbara C McCurdy, Reg. N °- /2,1 20; J«neS ( ^ K. "™^ e ^ 2 6 6 . ^ C Dme r, Reg. No. 32,409; M. Paul Barker, Reg No. 
Reg. No. 32,824; Thomas W. Banks, Reg. No. 32,71^ Christopher P toac, Reg No. , ^ £ K Rfig No 32 867 . ]ames w . Ed mon< bon, Reg. 

32,013; Andrew Chanho Sonu, Reg. No. 33,457; David S. Forman^ Keg. no._ m, , 3J ^ M Reg No 

Mo. 33,871; Michael R. McGurk, Reg. No 32,045; Joann M. Neth ^ Reg. No. 36 R | g . No . 36 ', 743; Michael R. Kelly. Reg. No. 
33,216; Charles E. Van Horn, Reg. No. 40,266; Linda A. Waaler, Reg. No. 33,21 8, Jeff rey A. pemow ^9 ^ ^ corrwpondence to FINNEG an, 

33.921; and James B. Monroe. Reg. No. 33.971; and l.^ uJTm^ZZ dc - 2 0005 Telephone No. (202) 408-4000. 

Henderson, farabow, GARRETT s dunner, L.L.P. 1 300 I ^^-^^S^£^S^i Information and belief are believed to be true; 
I hereby declare that all statements made herein of my own ^^^^^^^^o made are punishable by fine or imprisonment, or 

l^sStio^oTS 
ssuing t hereon. 



Full Name of First Inventor 

14* 




Post Office Address 

isting of Inventors Continued on Page 2 hereof. □ Yes □ No 

FINNEGAN, HENDERSON, FARABOW, GARRETT & DUNNER, LXP. 



July 1999 



Luung 01 inventors opnunued From Page 1 hereof, -v,.. 



" -'V Attorney Docket No. ^ "^v ' v . *\/-& 



Full Name of Second Inventor 




Date o* > ^ 


• Residence ^ ~ ' / 1/ 
Sunnubraut 30, 300 Akranes, Iceland 


Citizenship 

Icelandic 


Post Office Address 




Full Name of Third Inventor 


| Inventor's Signature 


Date 


Residence 


Citizenship 


Post Office Address 





Full Name of Fourth Inventor 


Inventor's Signature 


Date 


Residence 


Citizenship 


Post Office Address 






Full Name of Fifth Inventor 


Inventor's Signature 


Date 


Residence 


Citizenship 


Post Office Address 




Full Name of Sixth Inventor 


Inventor's Signature 


Date 


Residence 


Citizenship 


Post Office Address 




Full Name of Seventh Inventor 


Inventor's Signature 


Date 


Residence 


Citizenship 


Post Office Address 




Full Name of Eighth Inventor 


Inventor's Signature 


Date 


Residence 


Citizenship 


Post Office Address 




Full Name of Ninth Inventor 


Inventor's Signature 


Date 


Residence 


Citizenship 


Post Office Address 





Listing of Inventors Continued on Page 2 hereof, o Yes □ No 

FINNEGAN, HENDERSON, FARABOW, GARRETT & DUNNER, L.L.P. 



July 1999 



